
     B7B 7 Litre Heavy Duty Mixer
 
Quick Overview
  

7 Litre Planetary Mixer - B7B
Variable Speed 75 to 660 RPM
F.E.D. mixers are tough & reliable with the highest quality
electrical & mechanical components
• All mixers have a stainless steel bowl & come standard with
dough hook, beater & whisk
• Tilting head

 

  Description
  

7 Litre Planetary Mixer - B7B
Variable Speed 75 to 660 RPM
F.E.D. mixers are tough & reliable with the highest quality electrical & mechanical components
• All mixers have a stainless steel bowl & come standard with dough hook, beater & whisk
• Tilting head

Maximum capacities In all cases are based on dry bread flour and a MINIMUM of 55% water content. Overloading machines
and/or using the incorrect speed can cause damage & will void warranty.

 

2 Years Parts and Labour Warranty
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https://www.foodequipment.com.au/b7b-7-litre-heavy-duty-mixer.html


Your Shipping Specifications
 

Net Weight (Kg) 18

Width (mm) 429

Depth (mm) 240

Height (mm) 425

Packing Width (mm) 320

Packing Depth (mm) 465

Packing Height (mm) 500

Power 240V; 280W

Warranty 2 Years Parts and Labour
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